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Bernie's Notes

Well we have made some headway for next season! It
appears that our veggie shares will basically stay the same
size for the same price. Actually, Dan is increasing his
price ($25.00 full and $50 small) per share but I'm
confident that we can make it through next year and NOT
increase your cost. This is because of the unexpected
surplus from past seasons and a few adjustments for next
season. Speaking of next season, Dan will only be offering
1/2 dozen egg shares and eliminate the dozen shares so
more members will be satisfied. I, too, think that this is
good news for many of you on the egg waitlist! In the
meantime, I will also look into another farm to see if we
can get additional shares if the 40 1/2 dozen aren't
enough for our members. However, that may be difficult -
impossible to find eggs as special as Dan's.

I'm happy fo receive so many positive e-mails from you all.
T have/will communicate the few suggested improvements
you have forwarded to Dan before next year so if you still
have anything to say.....I'm
Bernie@chubbybunnynyc.org

listening.

SAVE THE DATE - Chubby Bunny and Whippoorwill
Farm Trip - Saturday, October 27™

Be a farmer for a day! The Chubby Bunny and
Whippoorwill Farm Trip is coming up! Saturday, October
27™. Save the date and plan to have fun. Enjoy a potluck
lunch, a tour of the Chubby Bunny farm and soil satisfying,
soul gratifying garlic planting! You will also have a chance
to visit Whippoorwill Farm, our grass fed beef

supplier, for a tour and discussion of the merits of grass
fed beef. You will be able to purchase cuts of meat.

Be on the lookout for an Evite announcing the details of
the trip soon.

Notes from the Farm

Bea and T had an early morning trip out the fields today.
What a beautiful time of day to be out at the farm. The
sheep were gazing on cover crops. Dan was spreading
compost on our new field. In the middle of the day it is too
dusty because of our lack of real rain for at least a month
now. He's taking advantage of the morning dew and doing
some projects before the apprentices start work. Dan finds
early morning a great time for all sorts of projects. He'll be
up at 4:30 making plans for the day and out the door to
start them by 5. Often he makes an early morning trip to
our grain supplier or as T mentioned a while back, moves the
chickens.

Dan and his dad had a weekend trip out the Hudson Valley
Garlic Festival to stock up on garlic seed. It seems like
every couple of years we are replenishing our seed stock.
This year our garlic crop yield was not great. So we didn't
have as much as we wanted to both plant for next year and
give out to members. We usually use our own garlic for
seed, breaking the bulbs into cloves for planting in the fall.
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Nikki's Nutritional Tip of the Week

Many of you might have wondered over the course of the season
what this raw milk business is that some of us have been
partaking of. In short, raw milk is non-pasteurized, non-
homogenized milk that has no additives. It comes from real cows
that eat real food and has a higher percentage of butterfat,
which contains vitamins A and D. There are all kinds of health
benefits to drinking raw milk because of what is included. What is
included? All 20 amino acids, which means good proteins;
Carbohydrates and sugars which are more natural that could allow
those who are lactose intolerant to tolerate it; good fats;
vitamins; minerals; enzymes; and beneficial bacteria.

There have always been attacks on raw milk claiming that it is
unsafe to drink due to bateria that would usually be eliminated
through pasteurization. However, bacteria has more to do with
how it is handled and packaged than the actual product.
Pasteurization has made a fair share of people ill as well. An

Usually we grow a hard-neck German Porcelain. Dan also
got a new variety called Ukrainian. We'll be planting the

important thing to remember when considering raw milk is the garlic at the end of the month.

health of the cows and what they are feeding on. Raw milk is

more safe and beneficial when it comes from cows that are This week's share: daikon radish, brussel sprouts, arugula,
feeding on natural green grasses. lettuce, onions, garlic, butternut squash, dill, mustard or

. ) ) komatsuna, carrots
For more information on the health benefits and safety of raw

milk, you can go to www.raw-milk-facts.com or www.realmilk.com.

Leek and Fennel Mashed Potatoes (makes 6 servings)

2 medium leeks (white and pale green parts only), quartered lengthwise, then finely chopped

1/2 teaspoon salt

2 teaspoons unsalted butter

1 1/2 Ib yellow-fleshed potatoes such as Yukon Gold

1 medium fennel bulb (sometimes called anise; 1 1/4 Ib), stalks trimmed flush with bulb, bulb halved lengthwise and thinly sliced crosswise
1/3 cup low-sodium fat-free chicken broth

2/3 cup 1% milk, heated

1/2 teaspoon black pepper

Special equipment: a potato ricer, or a food mill fitted with medium disk

Wash leeks in a bowl of water, then lift into a sieve to drain. Cook leeks with 1/4 teaspoon salt in 1 teaspoon butter in a 10-inch nonstick skillet
over moderately low heat, stirring occasionally, until soft and beginning to brown, 6 to 8 minutes, then transfer to a bowl. Reserve skillet. Peel and
quarter potatoes, then cover with salted cold water by 1 inch in a 4-quart saucepan and simmer until tender, 20 to 25 minutes. While potatoes
are simmering, cook fennel with remaining 1/4 teaspoon salt in remaining teaspoon butter in skillet over moderate heat, stirring occasionally, until
softened, about 5 minutes. Add broth and simmer, covered, until tender, 10 to 12 minutes. Drain potatoes and force through ricer or food mill back
into saucepan. Stir in milk, leeks, fennel, and pepper.




